
STOP 



Early Journal Content on JSTOR, Free to Anyone in the World 

This article is one of nearly 500,000 scholarly works digitized and made freely available to everyone in 
the world by JSTOR. 

Known as the Early Journal Content, this set of works include research articles, news, letters, and other 
writings published in more than 200 of the oldest leading academic journals. The works date from the 
mid-seventeenth to the early twentieth centuries. 

We encourage people to read and share the Early Journal Content openly and to tell others that this 
resource exists. People may post this content online or redistribute in any way for non-commercial 
purposes. 

Read more about Early Journal Content at http://about.jstor.org/participate-jstor/individuals/early- 
journal-content . 



JSTOR is a digital library of academic journals, books, and primary source objects. JSTOR helps people 
discover, use, and build upon a wide range of content through a powerful research and teaching 
platform, and preserves this content for future generations. JSTOR is part of ITHAKA, a not-for-profit 
organization that also includes Ithaka S+R and Portico. For more information about JSTOR, please 
contact support@jstor.org. 



April 10, 1914 910 

dling any article of food described or implied in this regulation shall be required to 
keep hands and person clean, and wherever outer garments are liable to come in con- 
tact with such food, they shall be clean or covered with clean material, and all such 
persons shall be free from any contagious or infectious diseases. 

Sec. 5. Any person found guilty of any violation of this regulation made in accord- 
ance with chapter 448 of the acts of 1912, 1 may be punished according to the provi 
sions of the revised laws of the Commonwealth and amendments thereof. 

FLINT, MICH. 

Foodstuffs — Production, Care, and Sale — Bakery Products — Ice Cream— Candy. 

(Ord. June 20, 1913.) 

Section 1. It shall be unlawful for any person, company, or corporation to expose 
for sale in the open air outside of any store or building fruits, berries, or confections 
■within the city unless the same are kept in fly and dust tight compartments and are 
displayed on a shelf or platform at least 18 inches above the level of the ground. 

Sec. 2. Kitchens of all restaurants, hotels, eating saloons, candy factories, meat 
markets, bakeries, shall be screened at all openings, so as to keep out flies and all 
other insects. 

Sec 3. The proprietor or keeper of every store, hotel, restaurant, eating saloon, or 
other place where oleomargarine is sold or furnished as a substitute for butter shall at 
all times exhibit in some conspicuous place on the wall of every store, or eating room 
a placard on which is printed in black ink, in plain Roman letters of not less than 3 
inches in length, and not less than 2 inches in width the words "Oleomargarine used 
or sold here," so as to be easily and readily seen by all persons entering such store, or 
other room or rooms. 

Sec. 4. All restaurants and eating saloons where foodstuffs are kept, prepared, 
cooked, or served to customers shall provide full protection from dust, dirt, flies, and 
vermin, by means of glass cases, wire screens, or other satisfactory device. 

Sec. 5. All milk served with meals in any hotels, restaurants, eating saloons, and 
boarding houses shall conform to the standard prescribed in the milk ordinance of 
this city, now or hereafter enacted. 

Sec. 6. It shall be the duty of the board of health, food inspector, or inspectors 
to inspect regularly all hotels, restaurants, and eating saloons. 

Sec 7. All persons handling foodstuffs shall use all reasonable precaution to keep 
themselves in a cleanly condition. 

Sec 8. Bakeries and baked goods. — All bread made or procured for the purpose of 
being sold, offered, or exposed for sale in the city of Flint, shall be made in a clean and 
sanitary place, of good and wholesome flour or meal containing no deleterious sub- 
stance or material. 

Sec 9. Every bake shop shall at all times be clean and free from effluvia arising 
from any drain, water closet, or other nuisance, the floors shall be swept and scrubbed 
as may be neccessary to make them meet the requirements of this ordinance. 

Sec 10. All tables, benches, and dough troughs shall be movable so that the floors 
underneath are easily accessible. The tops of all working tables, benches, dough 
troughs, and similar articles shall be smooth and free from unnecessary roughness. 

Sec 11. All doors shall be screened, and self-closing; all outlets shall be screened. 
Fans shall be used, if needed, for ventilation, and openings therefor shall be screened. 

Sec. 12. Provision shall be made outside the workrooms for storage of food mate, 
rials, refuse, unused clothing, and other accessories. 

Sec 13. Sleeping rooms shall be separated by complete partition from all rooms 
where food or food materials are used or stored. 
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Sec 14. All water used in the preparation of foods shall be from a strictly sanitary 
source. 

Sec. 15. All walls and ceilings of workrooms shall be whitewashed, painted, or 
enameled white, and kept clean. 

Sec. 16. All bread, in loaves or pieces weighing 8 ounces or more, shall be wrapped 
in clean paper before taken from the place of manufacture. 

Sec 17. All wagons used for transporting baked goods, other than wrapped bread, 
shall be provided with a fly proof and dust proof compartment containing shelves for 
baked products. Such shelves shall be covered with clean paper or pans, which paper 
or pans shall be changed or cleaned at least once in every 24 hours. 

Sec 18. It shall be unlawful for any proprietor, employee, or servant of a store 
where baked goods are sold or kept for sale to leave exposed bread, pies, cakes, or 
other baked goods, unless the same be protected by glass cases or similar device, 
satisfactory to the food inspector. 

Sec 19. All meat markets, slaughterhouses, and like places supplying meat or 
animal products to persons within the limits of the city of Flint shall be kept in a 
clean, wholesome condition, and free from noxious or offensive odors. Whenever any 
such place shall be found upon inspection to be in an unsanitary condition the occu- 
pant shall remove the cause at once upon being ordered to do so by the board of health 
or food inspector, and shall not be permitted to supply meat or animal products to any 
person or persons until such orders have been obeyed. 

Sec 20. It shall be the duty of the board of health, food inspector or inspectors, 
to inspect all meat markets, slaughterhouses, and other places where animals are 
slaughtered and sold for food purposes, at regular intervals, and report the conditions 
found to the board of health. Any person or persons refusing admittance to the board 
of health, food inspector or inspectors, for the purpose of making an inspection as 
required by this ordinance, or interfering in any manner with any of them, shall be 
deemed guilty of a violation of this ordinance. 

Sec 21. No refuse, tainted scraps or bones, rancid fat, or decaying flesh shall be kept 
in the ice box or cooler of any market or shop with fresh meat. 

Sec 22. Meat shall not be wrapped in newspapers or in any wrapping paper that, 
is soiled or has been used for other purposes. 

Sec 23. The selling, offering for sale, or exposing for sale within the corporate 
limits of the city of Flint of any veal from a calf less than 4 weeks old, of the meat 
of any pig less than 6 weeks old, or that of any lamb less than 10 weeks old is 
hereby pr>hibited and declared unlawful. 

Sec 24. No meats, fish, oysters, birds, fowls, or animal products in an unsound, 
unhealthy, putrid, or unwholesome condition shall be brought to the city of Flint 
for the purpose of sale or gift as human food, nor shall the same be offered for sale 
by any person at or in any public or private market, store, stall, warehouse, cold 
storage, or other place in the city of Flint. 

Sec. 25. It shall be unlawful to prepare, keep for sale, or sell any kind of meat, 
fowl, fish, or game in any room in which a toilet is located or in any room opening 
directly into a toilet, unless there is an outside ventilator. 

Sec 26. Meat which has been condemned shall be immediately destroyed or other- 
wise disposed of under the direction of the food inspector or inspectors. 

Sec 27. All meat markets shall have self-closing screen outside doors from May 1 
until October 15 each year. 

Sec 28. No part of any animal slaughtered which is to be used for human food 
shall be carted or carried through the streets, avenues, or alleys unless it is covered 
by a clean canvas, so as to protect it from dust, dirt, and flies. 

&ec 29. Wagons used to convey meat from slaughterhouses, freight houses, freight 
cars, or farms to markets and stores in the city of Flint must be kept in clean, whole- 
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some condition. It shall be unlawful to use such wagons to deliver, cart, or haul 
meat scrap, refuse, tallow, swill, or garbage in the city of Flint. 

Sec. 30. No meats, poultry, game, or fish shall be hung or exposed for sale in any 
street or outside of any shop, store, or market, or in the open windows and doorways 
thereof in the city of Flint, except it be covered or inclosed in a glass case, nor 
shall they be exposed in such shop, store, or market during the months of May, June, 
July, August, September, and October unless inclosed in dust and fly tight cases. 
This shall not apply to meat on the cutting block. 

Sec 31. Ice cream. — No ice cream shall be manufactured or stored in any building, 
or part of a building, which is used for the stabling of horses or other animals, or in 
any room used in whole or in part for sleeping purposes, unless such manufacturing 
or storage room is separated from other parts of the building, in some manner approved 
by the board of health of the city of Flint. 

Sec. 32. Rooms in which ice cream is manufactured or stored for sale, shall be 
provided with tight walls and floors, and kept constantly clean. 

Sec. 33. No urinal, water closet, or privy shall be located in the rooms mentioned 
in the preceding section, or so as to pollute the atmosphere of said rooms. 

Sec. 34. All vehicles used in conveying ice cream for sale or distribution shall be 
kept clean and free from offensive odors. 

Sec 35. Ice cream kept for sale in any shop, restaurant, or other establishment shall 
be stored in a covered box or refrigerator therein. 

Sec 36. It shall be unlawful for any person, firm, or corporation to sell or offer for 
sale in the city of Flint any ice-cream cones, unless the same are protected from flies, 
dust, and dirt, by glass cases, mosquito netting, or similar device. 

Sec. 37. Samples of ice cream shall be purchased from the various manufacturing 
places and drug stores and a chemical and bacteriological analysis made, which may 
be published in the daily papers, at the discretion of the board of health of the city of 
Flint. 

Sec 38. Ice-cream plants shall be inspected regularly by the food inspector and a 
written report made to the board of health of the conditions found. 

Sec. 39. No person, firm, or corporation shall manufacture for sale, keep for sale, 
barter, or exchange or deal in ice cream which contains any substance other than milk, 
cream, eggs, sugar, neutral flavoring gelatin or vegetable gums, or which contains other 
than the required amount of butter fat. 

Sec 40. One-half of 1 per cent of harmless pure gelatin, gum tragacanth, or other 
vegetable gums may be used in the manufacture of ice cream as coloring. 

Sec 41. Ice cream shall be deemed to be adulterated within the meaning of this act 
if it contains formaldehyde, saccharine, or boric acid, or other substance or compound 
deleterious to health. 

Sec. 42. No ice cream shall be sold in Flint which contains less than 10 per cent 
of milk fat except where nuts or fruits are used for the purpose of flavoring, when it 
shall not contain less than 8 per cent of butter fat. 

Sec. 43. Ice cream returned to a manufacturer from whatever cause shall not be 
used again in the preparation of ice cream unless same is returned in an unopened 
ice cream can . 

Sec. 44. Candy. — No person, firm, or corporation shall manufacture for sale, offer or 
expose for sale, sell or exchange or deliver or have in their possession with the intent 
to sell, any candy, candies, or confectioneries adulterated by the admixture of terra 
alba, barytes, or other earthy or mineral substances, or any poisonous colors, flavors, 
or extracts or other dangerous and deleterious substances or ingredients detrimental 
to health. 

Sec. 45. Any person, company, or corporation, its officers or agents, violating any 
provisions of this ordinance, shall upon conviction thereof, before a court of com- 
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petent jurisdiction, be punished by a fine not exceeding $100, or by imprisonment in 
the county jail of Genesee County, or other place of confinement provided by the city 
of Flint, for a period of time not exceeding 90 days, or by both such fine and imprison- 
ment in the discretion of the court who shall try the offender. 

GREENWICH, CONN. 

Sanitary Inspector — Appointment and Duties — Municipal Laboratory. (Act May 

26, 1913). 

Section 1. The health officer of the town of Greenwich shall appoint a sanitary 
inspector who shall be well trained in public hygeine and sanitary science and grad- 
uated from some reputable college or technical institution. Said sanitary inspector 
shall hold office at the pleasure of the town health officer and shall act under his 
direction. He shall render reports to said health officer, which reports shall be incor- 
porated in the report of the health officer to the town, and shall have all the powers 
that town health officers and milk inspectors have: Provided, Nothing herein shall 
give said sanitary inspector the right, power, or authority to make any rules, regula- 
tions, or orders respecting his duties without the approval of the town health officer. 
He shall have charge, under direction of the health officer, of the town laboratory 
hereinafter provided for, and of the inspection of milk, water, ice, food exposed for 
sale, sewers, and plumbing, and shall assist the town health officer in the abatement 
of nuisances, the prevention of communicable diseases, and in carrying out all other 
measures necessary for the public health and sanitary regulation of the town. 

Sec. 2. The board of estimate and taxation shall fix the salary of said sanitary 
inspector, which shall not be less than $1,500, and shall be paid out of the general 
funds of the town upon the requisition of the chairman of said board. 

Sec. 3. The town health officer shall establish, equip, and maintain a laboratory 
for the investigations required by section 1 and shall employ such assistants and 
nurses and provide such equipment, supplies, and transportation facilities as he may 
find necessary, subject to the approval of the board of estimate and taxation, which 
assistants and nurses, while employed as aforesaid, shall have all the powers necessary 
to carry their orders into effect. 

HAGERSTOWN, MD. 

Milk and Cream— Production, Care, and Sale. (Ord. Sept. 4, 1913.) 

Section 1. On and after January 1, in the year 1914, it shall be unlawful for any 
person or corporation to sell, exchange, or deliver any milk or cream within the cor- 
porate or sanitary limits of Hagerstown, Md., without first obtaining a permit so to do 
from the sanitary board of the city of Hagerstown, and that such permit shall be 
issued by the city clerk as other permits are issued upon application by the person or 
corporation desiring to sell, exchange, or deliver milk or cream within said city or its 
sanitary limits, and the payment of $1 to said city clerk, and upon the production to 
him of a certificate signed by the Washington County dairy inspector, which said 
certificate shall contain the following, namely, that the applicant's dairy, stables, and 
milk cows have been inspected by said dairy inspector or some other person satisfac- 
tory to the sanitary board of Hagerstown acting in his stead, and found to be clean and 
:ti a proper sanitary and healthy condition, and that the tuberculin test has been 
applied to said cows in accordance with the Maryland State sanitary regulation, and 
shall further contain the statement that the applicant will comply with all other 
reasonable rules and regulations adopted by the sanitary board of Hagerstown from time 
to time, and that the tuberculin test will be applied to each additional cow added to his 
dairy herd, and that said applicant will have said tuberculin test applied to each cow 
in his said herd annually. 



